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resort to anesthetic drugs, which seriously impair nu-
trition and ability for industrial pursuits.
For such persons as can not restrict themselves to
moderate limits, who habitually use enough to effectperceptibly the nervous system, or who indulge in
debaucheries which unfit them for business, there is
no safety but in total abstinence. Likewise there are
individuals who can not use tobacco, tea or coffee in
moderation, and others who are extremely susceptible
to their poisonous effects; and these too must abstain.
It would be wrong to condemn all to deprivation be-
cause a few indulge to their detriment, and so far leg-
islation has not been invoked to repress their use. It
is proper to distinguish between excess in these and
excess in alcoholic beverages, because tbe latter is
more prevalent and harmful.
In the writer's judgment, it would be wise for gov-
ernment to put upon the manufacture of spirits used
as a beverage the heaviest excise compatible with suc-
cessful collection, a moderate excise on fermented
liquors derived from grain and hops, and to encour-
age the production of light table wines by leaving
them free. Moreover, it is desirable to diminish the
number of tippling houses, and this is most effect-
ually accomplished by imposing so high a license-tax
as to suppress nearly all. Licensed dealers then, in-
stead of combining to resist the law, would unite in
its support, in order to prevent encroachment on their
dearly bought privilege. In order to discriminate
between bar-room and home consumption, it would be
advisable to impose a lower license for sale of fer-
mented liquors than that of spirits, and lowest on
sales of one gallon and upward of all liquors. This
could be effected by separate licenses for fermented
liquors, and for liquors in bulk and by the glass for
consumption on the spot.
It is undeniable that the liquor traffic is responsi-
ble for much of the crime and poverty which afflict
society and much of the disease which shortens hu-
man life. The question of its control is one of
the most serious and difficult problems which con-
front moralists and legislators. In the opinion of
the writer, it should be dealt with by practicable
methods, in the spirit of truth. It is untrue that
alcohol is, on all occasions, under all circumstances,
at all times, in all quantities, a poison, and therefore
harmful. It is no more true of alcohol than it is of
all the condiments used in our daily food, of tobacco,
of most of the medicines that physicians prescribe.
They all have their uses, and the harm comes from
their abuse. Except as a medicine, alcohol should
only be taken largely diluted, along with food or soon
after eating, when it aids digestion and forms an addi-
tion to ordinary food. Most of our people in their
usual health do not need it and are better off without
it. Undue plethora is the least harmful of its effects
on those who have plenty of wholesome food and
stomachs suited thereto. Many who do not need
alcoholic beverages, but are content to use them in
moderation, readily become tolerant, as they do of
tobacco, tea and coffee. Such are many millions of con-
sumers of light wines and beer in Europe, and there is
the strongest probability that, if deprived of their cus-
tomary beverages, they would resort to substitutes
more energetic and positively harmful, as is actually
the case recently in France. Witness also the in-
creased use of narcotic and anesthetic drugs in this
country, under stringent repression of the liquor
traffic.
The subject has been clouded by fallacies to suchdegree that most people fail to distinguish between
temperance and total abstinence, moderation and in-
temperance. The utterances of those engaged in the
crusade against alcohol are of the most intemperate
character, abounding in loose statements and bad
reasoning. The preaching of brimstone and hell-
fire is rapidly dying out in our pulpits, because intel-
ligent persons discredit the doctrine and are disgustedby it; and now, in the clear sunset of the nineteenth
century, it is an anachronism to invent false alarms,
which do not frighten people of average sense.
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"The comfort, energy, usefulness and moral charac-
ter of a man depend largely upon his digestion, and
this in turn depends largely upon what it has to act
upon, viz., food." (Wm. Pepper.)
In view of this it is strange how little interest man
has taken in the regulation of the quality of that food.
First and last, in one place or another, mankind has
eaten nearly everything which by mastication could
be made small enough to pass down his throat. But
the great mass of humanity always has and does still
subsist upon a few abundant, nutritious and easily
obtainable foods. Such are found in fruits, grains
and vegetables. Different peoples and races have
made use of quite different kinds of foods. But with
the more intimate knowledge of others' tastes, each of
the so-called civilized nations has adopted certain of
the customs and habits of others, and among them thefoods. Thus our dietary has rapidly increased. Not
until recent years has there been any careful scientific
study of man's needs, and still more recent have been
the attempts to really satisfy those needs. There can
be no doubt that too much food does fully as muchharm in the world as too little, and too much of any
one kind far more than either. Good evidence of the
advantage derived from a regular ration of food ar-
ranged on a scientific basis is seen in the uniformgood health of well managed modern armies and largeinstitutions. Careful analyses of physiologists and
chemists show just how many grams of proteids, fats,
carbohydrates, salts and water are needed to maintain
the average human life in its best equilibrium. We
are becoming more and more interested in these ques-
tions, and are quietly making practical application of
the lessons learned in the laboratories of the scientists.
But it may well be questioned whether mankind as
a whole, and particularly that portion of it dwellingin these United States, are by any means ready to ac-
cept rules as to what and when they shall eat. Like
animals or plants they insist on eating and drinking
whatever they like or is most convenient.
With regard to the quality, however, there is really
appearing considerable interest. No man likes to be
cheated. Prove to him that he is being defrauded in
the food he buys and he will make some attempt to
check the fraud. If you can further prove that he is
being injured by that food, another and stronger
motive for interest is aroused.
The adulteration of food is of very ancient origin,
and has from time to time been sharply ohecked. But
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such action has until recently always been spasmodic.
The object of adulteration is to make money. The
dilution must, therefore, be made with some material
cheaper than the food itself, not readily detected
by sight, taste, smell or touch, and if practicable
not sufficiently harmful to cause rapid poisoning
and consequent detection. The mere fact that the
food furnishes insufficient nutrition or is slowly or
indirectly harmful, does not at all trouble the rascally
manufacturer or dealer.
In the matter of systematically stopping these frauds
some European countries have been much in advance
of the United States. Thus England, France andGermany had good laws before any serious agitation
had begun on this side of the Atlantic. It would be
interesting to compare these European methods with
the best American methods, but time forbids. As
matters of history, however, we may note that Eng-
land passed extensive food laws in 1860,1874 and 1879.
France has had quite definite laws for many years,gradually, without any great movement, reaching their
present form.Germany, too, has long had good laws in this matter,
which were put in their present form in 1879.
At that time 231,478 analyses were made and only
3508 or 1.5 per cent, were found adulterated. In view
of the fact that over 150,000 of these samples were
milk, this is remarkable.
About twenty years ago Americans began to seri-
ously think on the matter. A great many books and
magazine articles were published and the public inter-
est gradually aroused. Of course the medical profes-
sion led in the matter. Investigation showed that
very many articles of food were adulterated to some
extent. The United States Commissioner estimated
this adulteration at nearer 15 than 5 per cent. When
we consider that the value of the food consumed was$4,500,000,000, the enormity of the crime is apparent.
Most of the States have laws prohibiting adultera-
tion in general, but the laws are not enforced and are
not comprehensive enough. In 1879 careful study
was begun on the subject by a committee consisting
of the Vice-President of the National Board of Health
and one representative each from New York, New
Jersey and Massachusetts. These three States later
adopted the recommendations of this committee.
Ohio and Connecticut have since passed comprehen-
sive laws in the matter and the results have been most
satisfactory.
Since the United States' Special Agent, AlexanderJ.Wedderburn, says that "Massachusetts has very care-
fully investigated the question of food adulterations,
and has probably the fullest and most complete laws
upon the subject in this country," it will be helpful
to consider the progress of the movement in that State.
When in 1870 the State board of health was estab-
lished there were in existence a few special laws in
regard to certain adulterations. There was no gen-
eral law and no specially deputed persons for the
enforcement of the special laws.
The first duty was the examination of the supply
of fresh beef furnished to the city of Boston. Their
report led to the enactment of laws which have served
as models to other States. Then they found that 85
per cent, of the milk sold in Boston was adulterated—
a great contrast to Germany, Other foods were almost
as bad.
As a result of their continued reports to the legisla-
ture the general food law was enacted in 1882. A large
number of examinations were made and numerous
prosecutions instituted. What was more to the point
many convictions were secured. Still in 1886 60 per
cent, of the foods examined showed adulteration. Two
years later, however, these were reduced to 36 per cent,
and there has been steady improvement ever since.The report for 1894 showed 6874 samples examined
by the State analysts of which 2190 were not up tothe standard, a percentage of 31.91 of adulterations.This does not really show the amount of adulteration
but only the per cent, in selected articles. The greater
the care taken in the selection, the higher will be the
per cent, found. The same improvement could be
shown in New York, New Jersey, Ohio and Connec-
ticut. But it will be more profitable perhaps to con-
sider briefly these laws and how they have been and
may be applied.
According to the Massachusetts law a food is deemed
adulterated: "1, if any substance or substances have
been mixed with it so as to reduce or lower or injuri-
ously affect its quality or strength; 2, if any inferior
or cheaper substance or substances have been sub-
stituted wholly or in part for it; 3, if any valuable
constituent has been wholly or in part abstracted from
it; 4, if it is an imitation of, oris sold under the name
of another article; 5, if it consists wholly or in part of
a decomposed, putrid, or rotten animal or vegetable
substance, whether manufactured or not, or in the case
of milk if it is the product of a diseased animal; 6, if
it is colored, coated, polished or powdered wherebydamage is concealed, or if it is made to appear better
or of greater value than it really is; 7, if it contains
any added poisonous ingredient or any ingredient
which may render it injurious to the health of a person
consuming it."
The members of the State Board of Health were made
the agents of the Commonwealth to secure enforce-
ment of this law and were given at first $3000, then$5000, next $10,000 and finally $11,500 to expend in
so doing. Inspectors and analysts were appointed.
Vigorous action has characterized the board from the
outset. From 1883 to 1895 there were 1131 com-
plaints made in court; and among these 626 were for
adulterating milk. One thousand and twenty-eight
convictions have been secured and fines amounting to
over $25,000 imposed.
By provision in the statute three-fifths of the
appropriation must be expended " for the enforce-
ment of the laws against the adulteration of milk
and milk products." It was found that the milk
was occasionally colored by annatto, caramel or flour,
but that the chief adulteration came by the addition
of water or the removal of cream. It is stated on good
authority that to the 120,000,000 gallons of milk
brought into New York City in 1883 40,000,000 gal-lons of water were added.
In English cities the percentage of milk samplesfound to be adulterated is almost the same as in the
United States. Thus 1633 out of 12,151 were found
to be adulterated. France, however, does much bet-
ter, there being only 279 frauds detected in 4315
samples. Doubtless this is due in part to the low
standard.
This suggests a difficulty which has confronted the
authorities from the first, viz., the need of a fair stand-
ard. After much study of averages it was fixed inMassachusetts at 13 per cent, of solids. New York
and New Jersey require 12 per cent, of solids, of which
3 per cent, must be fats. England and France and
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Holland only require 11.5 per cent, of solids, of which
2.5 per cent, must be fat. Ohio's requirement is the
same as New York's. Apparently it is a little more
fair than the 13 per cent, of Massachusetts. Evidence
of this is seen in the fact that in the latter State of
3549 samples examined in 1894, 1597 did not contain
13 but did contain 12 per cent. The enforcement of
the law in Ohio is entrusted to the Dairy and Food
Commissioner, and last year he was allowed over$50,000 to expend. As a result he is able to report:
"greater attention paid by dealers to the quality of
of goods sold by them than has ever been done before.
Immense amounts of bad goods have been shipped
out of the State and manufacturers from all parts of
the country are anxious to ascertain the requirements
of law previous to sending goods into the State. In
many cases manufacturers have informed me that they
find it is necessary to put up one class of goods forOhio and cheaper goods to be sent into States where
laws were not enforced." He further declares "more
work has been done in the prevention of fraud in the
sale of food and drug products, and in the preservation
of the public health thereby in the State of Ohio dur-
ing the past ten years than in all the other States of
the Union combined." All honor to Ohio! But shame
on the other States!
But there are food laws which are manifestly unfair.
Like many portions of our tariff laws they benefit
only a few or a class.
About twenty years ago a French scientist named
M6ge-Mouriez noticed that cows continued to give
milk which contained cream, even though they were cut
off from all fat-producing foods. Manifestly some of
their reserve supply of fat must be transferred to the
milk. He began to experiment with these fats and
found that by proper chemic and mechanical means
he could produce a compound closely resembling
chemically and macroscopically the familiar butter.
Physiologists tested it and found that for all practical
purposes oleomargarine was as useful a food as but-
ter. As it could be made for about one quarter the
cost of butter, the discovery was hailed as a great boon
for the poor. Suddenly the farmer awoke to the sit-
ation. He was losing the market for his butter. Leg-
islatures were appealed to. A very large proportion
of the legislators were farmers themselves. Countless
stories, most of them false, were concocted telling of
the foul constituents and dreadful methods used in
its manufacture. The result is a series of laws which
are practically prohibitory and the loss to mankind of
a valuable food. As physicians we should do our ut-
most to promote a reasonable regulation of the manu-
facture of such foods; for we know how sadly they are
missed in the dietary of the poor.
Another article of food which was found to be fre-
quently adulterated was cheese. The milk fats were
left out by skimming the milk, and other fats, lard
most commonly, worked in. In the detection of these
frauds the microscope has been very valuable. Num-
erous laws for the protection of the public have been
passed in the differeut States, which in some respects
resemble the oleomargarine laws. The fight has not
been as bitter, however, nor the laws as unfair. Thus
in New York, Wisconsin and Minnesota, makers of
"full cream cheese" are allowed to use an official stamp.
To use this stamp on any cheese not "full cream" is
to render one self liable to severe penalties. Ohio andColorado go a step further and require the "skimmed"
and "imitation" or "filled" cheeses to be so stamped
with an official stamp several inches square. The
other States have not troubled themselves very much
in this matter.
Flour is only rarely adulterated, for as we noted at
the outset, adulteration is practiced only to make
money. Sugar is another great staple food which is
now only rarely adulterated. Owing to the ease with
which the taste and color could be imitated, vinegar
has been much manufactured. Some States, Massa-
chusetts for instance, have therefore established by
law the percentage of apple substance which vinegar
must contain as well as the per cent, of acetic acid,
viz., 4^ per cent. Honey and maple syrup are two
common articles of food which need constant inspec-
tion; and there are a multitude of others. Let me
quote a few of those frauds detected by the Ohio in-
spectors in 1896 and punished by Ohio's laws; candy
containing the poison anilin black; tomato catsup
containing salicylic acid; canned peas colored by oxid
of copper, oxid of lead and oxid of tin; black pepper
containing buckwheat, roasted cocoanut shells and
cayenne pepper; molasses adulterated with commer-
cial glucose; buckwheat flour adulterated with wheat
flour; cloves deprived of oil; green peas colored with
the salts of copper; cider containing salicylic acid;
raspberry jelly made of ether, alcohol and anilin red;
current jelly composed of glucose syrup and salicylic
acid; coffee adulterated with chicory, peas, corn and
wheat bran. Truly the American is ingenious!
These facts are not secrets. Why, then, are there
not more States with comprehensive laws? Why do
not the States with good laws allow sufficient money
to its agents to enable them to do good work?
More than seven billions of our money are invested
annually in our food and drug product. Millions on
millions of this finds its way to the dealer in adulter-
ated products. And in these days it is the money
power which secures legislation. Not always, how-
ever, and not necessarily. As physicians with a wide
influence, let us agitate the matter, stir up and instruct
public opinion, and it may not be many years before
great results shall be attained both for the health and
wealth of our people.
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In treating of diet in the chronic catarrhal inflamma-
tions of the stomach and intestines it is not intended to
limit the discussion to those cases only which are
usually classed as such. Our present exact methods
show that chronic gastric catarrh in its earlier stagesis rarely accompanied by nausea or vomiting and not
always by pain in the stomach itself; also that cases ofgastritis grave enough to have seriously impaired thehealth may be characterized by an increase rather than
by a diminution of the appetite.
Again the same methods prove the frequent coex-
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